INTRODUCTION
In Cuba, oysters are marketed shucked, and their meat is packed into nylon bags containing brine for sale in the domestic market as frozen or fresh products (Frías and Rodríguez 1991) . Oyster meat yield (R) has been used as an eco-physiological index (Rebelo et al. 2005) , as well as an indicator of industrial eciency with a minimum acceptable value of 4.9% (GI 67 2012) . Nationally, throughout 2009 Nationally, throughout -2013 , the average annual oyster (with shell) production reached 1271.3 t, of which oyster meat accounted for 73 t, resulting in an average yield of 5.7% regarding total oyster weight delivered to processing facilities for de-shelling and subsequent packaging of meat in brine (ONEI 2015) .
In this period, the industrial shing enterprise EPICOL (located in La Coloma, Pinar del Río province) reported an average annual oyster production of 70.2 t, recording the lowest meat yield nationally (2.5 t of oyster meat = 3.6%). Currently, oyster meat comes from three base business units (UEBs) that supply the resource to EPICOL. Oyster meat is packed in presentations of 460 g (≈ 1 lb), consisting of 391 g of meat and 69 g of salt solution (brine). During the packaging process, a loss of meat weight from 3.8 to 6.5% has been observed in two of the three business units. The three UEBs, are dedicated to shing or oyster farming.
The Cortés and Boca de Galafre units, where a loss of meat weight available for commercialization has been reported, maintain their production on both; mangrove oyster shery (Crassostrea rhizophorae, Guilding 1828) extracted from natural banks and the locally-named, bottom oyster, which has been phenotypically identied (Betanzos-Vega et al. 2016) as American oyster (Crassostrea virginica, Gmelin 1791). Since both are shed and processed together, no individual statistics is available for each species. Furthermore, because the bottom oyster was just recently included in the shery (BetanzosVega and Mazón-Suástegui 2014), a commercial size for this species has not been dened yet, and its extraction is based on the minimum legal size established for the mangrove oyster (40 mm). Meanwhile, the third unit, the UEB of Morrillo, bases its production on artisanal oyster farming of the C. rhizophorae species from wild larvae (seeds) xed in suspended lines for fattening (Mazón-Suástegui et al. 2011a ).
To pinpoint the causes for low productivity of the shed and farmed oysters from Pinar del Río and meat weight loss through packaging until commercialization, the aim of the study was to assess low meat yields throughout 2009 -2013, analyzing meat yield dierences according to oyster species, origin (wild or farming) and size, in each one of the UEBs. In addition, meat weight loss was assessed by an experimental design with dierent oyster meat and brine proportions.
MATERIALS AND METHODS

Study area
The shing and oyster farming zones assessed Drained meat weights were used in a one-way ANOVA (p < 0.05) to assess dierences among treatments, followed by Duncan (1955) test for multiple comparisons.
RESULTS
The results of the oyster production analysis (2009 -2013) showed that inter-annual variations in volumes were increasing annually while meat yield did not show the same trend ( Figure 2) ; on the contrary, it showed lower values than the minimal acceptable (4.9%).
According to the shing statistics of the period, the Cortés UEB reported an annual average extraction of 6.8 ± 2.5 t of oysters in shell with an R of 3.4% while in Boca de Galafre, the annual average extraction was 37 t with an R of 3.8% and a total of 27 t with an R of 3.9% for Morrillo. Regression analysis between size (length) and meat yield (%) of mangrove and bottom oysters in: (a) Cortés UEB; (b) Boca de Galafre UEB and (c) Morrillo UEB. extraction approach (FAO 1996) to achieve a sustainable exploitation of this resource.
The analysis of average annual volume of landings of each UEB showed higher extracted biomass at Boca de Galafre. However, the highest meat yield was recorded from farmed oysters in the Morrillo UEB. This study allowed us to determine that oyster shing and processing of a size lower than the legal minimum (40 mm) aect the R value since a proportional relationship exists between shell length and total and meat weights of the organism (Hernández et al. 1998, Lenz and Boehs 2010) In addition, as it has been previously reported, meat yield of farmed oysters, as well as their nutritional benets, is higher than that of wild oysters (Sáenz 1965 , Milano et al. 2006 . in Cortés and Boca Galafre, it can be considered a better candidate for oyster aquaculture in the region by seed production in laboratory. Regarding the proportion of meat / brine, it was observed that the 1:1 proportion showed less weight loss by increasing meat yield in the nal product, so it should be applied.
